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Koro benguk merupakan salah satu jenis kacang lokal yang memiliki kandungan 
gizi yang cukup tinggi, namun juga mengandung senyawa toksik yang berbahaya 
bagi tubuh berupa glikosida sianogenik yang bisa dilepaskan dalam bentuk asam 
sianida (HCN). Oleh karena kandungan HCN yang bersifat toksik perlu 
dihilangkan sampai dengan batas aman konsumsi. Penelitian ini bertujuan untuk: 
1) mengetahui pengaruh variasi waktu perendaman terhadap kandungan HCN dan 
N-total biji koro benguk, 2) mengetahui waktu perendaman yang mampu 
menurunkan kandungan HCN biji koro benguk hingga mendekati batas aman SNI 
01-7152-2006, serta mengetahui kandungan N-totalnya. Analisis yang dilakukan 
menggunakan metode destilasi (HCN) dan metode Kjeldahl (N-total). Penelitian 
dilakukan di Laboratorium Tanah Fakultas Pertanian dan Bisnis UKSW pada 
Juni-Juli 2015. Data hasil penelitian diolah menggunakan uji ANOVA dengan 
tingkat kepercayaan 95%. Tata letak penelitian menggunakan RAK dengan 4 
ulangan dan 6 perlakuan. Metode penelitian yang dicobakan adalah perlakuan 
pendahuluan dan perlakuan utama. Perlakuan pendahuluan meliputi perebusan 
tanpa tutup selama 30 menit dengan campuran air dan abu sekam sebanyak 15% 
dari bahan baku, pengupasan kulit ari, dan penjemuran disertai pelapisan dengan 
abu sekam selama 3 hari. Sedangkan perlakuan utama meliputi kontrol (tanpa 
perendaman), perendaman 1 hari, perendaman 2 hari, perendaman 3 hari, 
perendaman 4 hari, dan perendaman 5 hari. Hasil penelitian menunjukkan bahwa 
perlakuan variasi waktu perendaman mempengaruhi kandungan HCN dan N-total 
pada biji koro benguk. Perlakuan tanpa perendaman menghasilkan residu HCN 
sebesar 575,50 mg/kg dan N-total 1,69%. Sedangkan perendaman 1 hingga 5 hari 
berturut-turut meninggalkan residu sebesar 384,00 mg/kg, 459,50 mg/kg, 384,50 
mg/kg, 347,25 mg/kg, dan 270,50 mg/kg. Sesuai perlakuan perendaman tersebut, 
N-total yang terkandung dalam biji koro benguk berturut-turut sebesar 3,60%, 
3,30%, 3,19%, 3,06% dan 3,00%. Serta menunjukkan bahwa perendaman 1 
hingga 5 hari belum mampu menurunkan kandungan HCN hingga mendekati 
batas aman SNI 01-7152-2006. 
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Velvet bean is one type of local beans that has high nutrient content. However, it 
also contains toxic compound in the form of glicoside cyanogenic which can be 
released in the form of cyanide acid (HCN). Therefore toxic HCN needs to be 
removed until the maximum safety threshold. The purposes of this research are: 
1) knowing the influence of soaking time variation of HCN on total-nitrogen 
content, 2) knowing the effective soaking time to reduce HCN content to the 
maximum safety threshold (as ruled by the Indonesia National Standard, SNI 01-
7152-2006) and estimating the total nitrogen content. The study was conducted at 
the Soil Laboratory, Faculty of Agriculture and Business SWCU in June-July 
2015. HCN and total nitrogen contents were analyzed respectively with distilation 
and Kjeldahl method. Data were analyzed using Analysis of Variant (ANOVA) 
and honestly significant difference (HSD at significant level of 95%). The 
experiment was conducted using Randomized Block Design with five treatments 
and repeated four times. The methode testes are pretreatment and the primary 
treatment. Pretreatment comprise are open boiling for 30 minutes with water and 
husk ash much as 15% from raw material, paring epidermis, and clothes line for 3 
days. While, the primary treatment tested were control (without soaking), 1 day of 
soaking, 2 day of soaking, 3 day of soaking, 4 day of soaking, and 5 day of 
soaking. The results showed that soaking time variation affected the content of 
HCN and total-nitrogen in velvet bean seeds. Control treatment HCN residue of 
575.50% mg/kg with 1.69% of total nitrogen. Soaking seeds for 1, 2, 3, 4 and 5 
days resulted in respectively 384.00 mg/kg, 459.50 mg/kg, 384.50 mg/kg, 347.25 
mg/kg, and 270.50 mg/kg of HCN content. The accordingly total-nitrogen content 
for those treatments were respectively 3.60%, 3.30%, 3.19%, 3.06% and 3.00%. It 
is concluded that ever soaking seeds for 5 days was not yet effective to reduce 
HCN content to the maximum safety threshold ruled by the Indonesia National 
Standard (SNI 01-7152-2006). 
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